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Beef __________________

Big Sky Natural Beef
Wally Congdon, Producer
Ann Congdon
1000 Gosman Ln
PO Box 85
Dell MT  59724
Phone:  406.276.3626
Fax:  406.273.3626
Email:  congdons@3rivers.net
Website:
www.bigskynaturalbeef.com
     All-natural Highland beef by the
quarter or half for family freezers
and fine restaurants.  Special cuts
for special events.  Raised and
finished on family ranches with free-
choice grass/hay and minimal
grain.

Big Timber Meats
Mike Sedgwick
Marybeth Sedgewick
PO Box 1092
Big Timber MT  59011
Phone:  406.932.5324
     Big Timber Meats is the only
state inspected plant to be certified
as organic.  We are certified for
slaughter and processing of beef,
pork and lamb, under an organic
label.

Bird Creek Ranch
Jim Kittredge, Owner
Cindy Kittredge
126 River Rd
Cascade MT  59421
Phone:  406.468.2160
Email:  birdcreek@montana.com
Website:  www.birdcreekranch.com
     Bird Creek meats come from
grassfed animals, raised stress-free
on a generational family ranch
known for its superior grass and
habitat.  The meat comes from
breeds known for their gourmet
qualities of mild flavor and natural
tenderness.  Highland beef and
Icelandic lamb.

Buffalo Trail Beef
Scot Tooke, Owner
Anna Tooke
10721 Buffalo Trail
Broadview MT  59015
Phone:  406.667.2260
Fax:  406.667.2312
Email:  tookatbone@msn.com

Caroline Ranch Company
Karalee Bancroft
PO Box 632
Boulder MT  59632
Phone:  406.225.4280
Email:  carolineranch@earthlink.net
     All products distributed by
Caroline Ranch are certified
organic.  Beef is 100% grass-fed
black Angus.  Pork is pasture
raised.  Lamb is 100% grass-fed.
Bison is 100% grass-fed.  Poultry is
pasture raised.  Beef, pork, lamb,
bison, poultry, eggs, lentils, peas,
barley & flax.
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Chalet Market of Montana
Lyn Stowers, President
6410 Jackrabbit Lane
Belgrade MT  59714
Phone:  406.388.4687
Fax:  406.388.1623
Email:  lyn@chaletmarket.com
Website:  chaletmarket.com
     Carefully selected meat
processed in small batches for a
mixture of “old world” and “old
west” tastes.  Natural hickory
smoked used.

ET Poultry/ET Farms
Enrique Tipiani, Owner
7259 US Highway 89
Belt MT  59412-8250
Phone:  406.788.9901
Fax:  406.277.3004
Email:  enrique@3rivers.net
Website:
www.mtcountrymarket.com
     Poultry - free range, vegetable
diet, no antibiotics, no animal by-
product, all natural, free range in
summer months.

Hi-Country Snack Foods, Inc.
Dean Yonkovich, General Manager
PO Box 159
Lincoln MT  59639
Phone:  406.362.4203
Fax:  406.362.4275
Email:  mt@hicountry.com
Website:  www.hicountry.com
     Hi-Country Beef Jerky is a high
quality, low fat, protein snack.  Hi-
Country is owned and operated in
Lincoln, Montana.

Hofeldt Premium Meats
Max Hofeldt
PO Box 957
Chinook MT  59523
Phone:  406.357.3610
     Both our beef and lamb are
raised and fed all natural here in
North Central Montana.  Processed
in a Federal Inspected Plant and
can be delivered or shipped
anywhere in the USA.

Imperial Meats
Lamar Rase, VP of Operations
PO Box 7369; 3495 W Broadway
Missoula MT  59807
Phone:  406.543.5161
Fax:  406.543.0893
Email:  lrase@imperialmeats.com
Website:  www.imperialmeats.com

Lifeline Farm
Ernie Harvey, Manager
Stephen Elliott
2363 Chief Victor’s Camp Road
Victor MT  59875
Phone:  406.642.3943
Fax:  406.692.3873
Email:  lifelinefarm@msn.com
Website:  lifelinefarm.com
     Certified organic, locally
produced and processed, grass-fed.

Beef cont. _____________
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Little Rockies Meat Packing Co,
Inc.
Leonard Mingneau, Manager
Box 399
Malta MT  59538
Phone:  406.654.5538
Fax:  406.654.5564
Email:  lrmp@mtintouch.net
     All bison products are produced
from all grass-fed bison raised in
their natural environment.

Lolo Locker
Ted Meinzen, Owner
PO Box 148
Lolo MT  59847
Phone:  406.273.3876
Fax:  406.273.7191
Email:  TLMeinzen@aol.com
     Specializes in Montana raised
All Natural Beef, Pork, Lamb and
Bison available in our full service
meat counter.  Lolo locker also
carries a wide variety of made in
Montana food products such as
cheese, beer, wine, candies, sauces,
etc.

Montana Jerky Co.
Ron Vandevanter, Owner
180 Trap Rd
Columbia Falls MT  59912
Phone:  406.892.5643
Email:  info@montanajerkyco.com
Website:  montanajerkyco.com
     Beef and Bison jerky.

Beef cont. _____________ M & S Meats & Sausages, Inc.
Lucy Carlson, Owner/Manager-
Officer
86755 US Highway 93
PO Box 228
Rollins MT  59931-9704
Phone:  800.454.3414
Fax:  406.844.3497
Email:  info@msmeats.com
Website:  msmeats.com
     We are Buffalo, Elk, as well as
domestic meats specialists.  Custom
process all meats, poultry, fish, and
specialty requests.  Our jerkies are
world famous.  Our smoked meats
are award winning certified.  A few
of our unique retail produts include
cheese curds (white, yellow, onion
garlic - smoked or plain), a wide
assortment of huckleberry products
from candies to BBQ sauces.

Mexican Wontons
Criss Henderson, Owner
Paula Morrison
PO Box 304; 304 Main
Loring MT  59537
Phone:  406.654.1321
Fax:  406.654.1321
Email:  hendersn@ttc-cmc.net
     We take an oriental wonton wrap
and fill it with hamburger, cheese
and just the right amount of spices
to give them a little Mexican flare.
Pre-cooked and frozed for a tasty,
convenient snack or meal.  Sold
wholesale in 2# and 1# bags.
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Montana Grassland Beef / Ferry
Creek Ranch
Rob Forstenzer, Owner
177 Old Clyde Park Rd
Livingston MT  59047
Phone:  406.222.4835
Fax:  406.222.4865
Email:
rob@montanagrasslandsbeef.com
Website:
montanagrasslandsbeef.com
     We raise registered Galloway
cattle and produce grass-finished
beef.  The ranch has been certified
organic since 2002.

Montana Legend Brand Meats
(Natural Meats Montana)
Terry Taylor, Sales Manager
Keith Lauver, CEO
PO Box 209; 115 S Broadway, Ste 1
Red Lodge MT  59068
Phone:  406.446.4013
Fax:  406.446.4222
Email:  terryt@montanalegend.com;
keithl@montanalegend.com
Website:  www.montanalegend.com
     Natural Angus beef - Legendary
beef direct to your door!

Montana Natural Beef LLC
Will Tusick, Office Manager
405 Main St
Ronan MT  59864
Phone:  406.676.4146
Email:  mtnaturalbeef@ronan.net

Montana Range LLC
1224 US Hwy 87 E
PO Box 3094
Billings MT  59103
Phone:  406.252.2530
Fax:  406.252.2145
Email:  ralph@montanarange.com
Website:  www.montanarange.com
     Branded beef company, breed
specific - all natural.

Montana Western Flavors / C&K
Meats
Curt Gambill, Owner
Karla Gambill
PO Box 102; 1109 Front St
Forsyth MT  59327
Phone:  406.356.7660
Fax:  406.356.7666
Email:  ckmeats@montana.com
     Processing of “custom” beef,
lamb and pork.  State inspected
smokehouse products - beef snack
sticks, smoked cheese and gift
boxes, all Montana made.

Outlaw Trail Beef
Shauna Farver, Owner/Manager
Terry Farver
PO Box 25
Scobey MT  59263
Phone:  406.783.5350
Fax:  406.783.5350
Email:  outlaw@nemontel.net
Website:  www.outlawtrailbeef.com
     All natural.  No hormones, no
antibiotics, never fed animal by-
products.  Vacuum sealed.  Sold by
the cut, whole or half.  Shipping by
the cut or bundle anywhere in the
US.

Beef cont. _____________
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Paco Packers Inc.
Mark Kron, Owner - Manager
604 North 7th Street
Miles City MT  59301
Phone:  406.232.2038
Fax:  406.232.2038
     We produce meat and cheese
turnovers; Pacos and Montana
Cowpies.  We were making these
before Hot Pockets.  What makes
our products different is that we use
rising bread dough instead of pie
dough.

Ranchland Packing Co
Gary Wold, President
372 Basin Creek Rd
Butte MT  59701
Phone:  406.782.6371
Fax:  406.782.6371
Email:  gwold@earthlink.net
     We sell and process beef, bison,
hogs and lambs.  We are certified
organic for bison and sheep.

Saddle Butte Custom Smoking
David A. Anderson, Owner
2520 38th St SE
Havre MT  59501
Phone:  406.265.8537
Email:  sadsmoke@mcn.net
     Custom smoked and retail,
bacon, ham, ribs, sausage, jerky,
snack sticks, fish, turkeys and pork
chops available by order.  Also
make 21 varieties using your boned
out meat.

Beef cont. _____________ Stampede Packing Co
T.S. Laurens, Owner
Box 2096
Kalispell MT  59903
Phone:  406.755.3377
Fax:  406.257.1120
Email:  redneckpork@hotmail.com
     Manufacture “Redneck Brand”
products: Cottage Bacon, Hams,
and Sausages for retail and food
service distribution.

Stillwater Packing Company
Dewey Emmett, Owner
Kathie Emmett
42 Hersrud Rd
Columbus MT  59019
Phone:  406.322.5666
Fax:  406.322.5666
Email:  stwpackingco@yahoo.com
     We have national and state
award winning sausage and
smoked meats.  All meat is Montana
raised, slaughtered and processed
at our USDA plant.

Stratton’s Butcher Block
Susan Stratton, Owner
Scott Tooke
PO Box 35
Roundup MT  59072
Phone:  406.323.1810
Fax:  406.323.1825
Email:  sue@midrivers.com
     Beef, bison, game and pork
sausages; beef and bison jerky.
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Sunshine Cattle Co.
Lisa Schmidt
39 Point of Rocks Road
Whitehall MT  59759
Phone:  406.287.5846
Email:  earlys@in-tch.com
     All nautral, grass-fed beef, home-
grown with no antibiotics and no
hormones.

White’s Wholesale Meats Inc.
Robert White, President
1208 Terrace Lake Rd
Ronan MT  59864-9813
Phone:  406.676.0082
Fax:  406.676.0081

Beef cont. _____________

Autumn Song Elk Ranch
Jeff Cuthbertson
Kim Cuthbertson
2320 Lower Valley RD
Kalispell MT  59901
Phone:  406.257.4234
Email:  autumnsong@centurytel.net
     Farm raised elk meat - born and
raised in Montana.  State inspected
and processed at Lower Valley
Processing.  No hormones, steroids
or antibiotics.

Montana Jerky Co.
Ron Vandevanter, Owner
180 Trap Rd
Columbia Falls MT  59912
Phone:  406.892.5643
Email:  info@montanajerkyco.com
Website:  montanajerkyco.com

Bison _________________

Bison Market & Grille, Inc.
Chad Killorn, Retail Sales Manager
100 N 27th, Ste 750
Billings MT  59101
Phone:  406.248.4433
Fax:  406.248.4460
Email:  chadk@montanasnative.com
Website:  montanasnative.com
     Our bison products are very low
in fat, high in protein and we only
use number one quality ingredients.

Caroline Ranch Company
Karalee Bancroft
PO Box 632
Boulder MT  59632
Phone:  406.225.4280
Email:  carolineranch@earthlink.net
     All products distributed by
Caroline Ranch are certified
organic.  Beef is 100% grass-fed
black Angus.  Pork is pasture
raised.  Lamb is 100% grass-fed.
Bison is 100% grass fed.  Poultry is
pasture raised.beef, pork, lamb,
bison, poultry, eggs, lentils, peas,
barley & flax.

Chalet Market of Montana
Lyn Stowers, President
6410 Jackrabbit Lane
Belgrade MT  59714
Phone:  406.388.4687
Fax:  406.388.1623
Email:  lyn@chaletmarket.com
Website:  chaletmarket.com
     Carefully selected meat
processed in small batches for a
mixture of “old world” and “old
west” tastes.  Natural hickory
smoked used.
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Bison cont. _____________

ET Poultry/ET Farms
Enrique Tipiani, Owner
7259 US Highway 89
Belt MT  59412-8250
Phone:  406.788.9901
Fax:  406.277.3004
Email:  enrique@3rivers.net
Website:
www.mtcountrymarket.com
     Poultry - free range, vegetable
diet, no antibiotics, no animal by-
product, all natural, free range in
summer months.

Imperial Meats
Lamar Rase, VP of Operations
PO Box 7369; 3495 W Broadway
Missoula MT  59807
Phone:  406.543.5161
Fax:  406.543.0893
Email:  lrase@imperialmeats.com
Website:  www.imperialmeats.com

Little Rockies Meat Packing Co,
Inc.
Leonard Mingneau, Manager
Box 399
Malta MT  59538
Phone:  406.654.5538
Fax:  406.654.5564
Email:  lrmp@mtintouch.net
     All bison products are produced
from all grass-fed bison raised in
their natural environment.

Lolo Locker
Ted Meinzen, Owner
PO Box 148
Lolo MT  59847
Phone:  406.273.3876
Fax:  406.273.7191
Email:  TLMeinzen@aol.com
     Specializes in Montana raised
All  Natural Beef, Pork, Lamb and
Bison available in our full service
meat counter.  Lolo locker also
carries a wide variety of made in
Montana food products such as
cheese, beer, wine, candies, sauces,
etc.

M & S Meats & Sausages, Inc.
Lucy Carlson, Owner/Manager-
Officer
86755 US Highway 93
PO Box 228
Rollins MT  59931-9704
Phone:  800.454.3414
Fax:  406.844.3497
Email:  info@msmeats.com
Website:  msmeats.com
     We are Buffalo, Elk, as well as
domestic meats specialists.  Custom
process all meats, poultry, fish, and
specialty requests.  Our jerkies are
world famous.  Our smoked meats
are award winning certified.  A few
of our unique retail produts include
cheese curds (white, yellow, onion
garlic - smoked or plain), a wide
assortment of huckleberry products
from candies to BBQ sauces.
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Moose Drop Fudge
Jim Popken
PO Box 160935
Big Sky MT  59716
Phone:  406.995.4320
Fax:  406.995.2609
Email:  moosedrop@aol.com
Website:
www.moosedropfudge.com
     Processed bison.

Ranchland Packing Co
Gary Wold, President
372 Basin Creek Rd
Butte MT  59701
Phone:  406.782.6371
Fax:  406.782.6371
Email:  gwold@earthlink.net
     We sell and process beef, bison,
hogs and lambs.  We are certified
organic for bison and sheep.

Saddle Butte Custom Smoking
David A. Anderson, Owner
2520 38th St SE
Havre MT  59501
Phone:  406.265.8537
Email:  sadsmoke@mcn.net
     Custom smoked and retail,
bacon, ham, ribs, sausage, jerky,
snack sticks, fish, turkeys and pork
chops available by order.  Also
make 21 varieties using your boned
out meat.

Bison cont. _____________ Stillwater Packing Company
Dewey Emmett, Owner
Kathie Emmett
42 Hersrud Rd
Columbus MT  59019
Phone:  406.322.5666
Fax:  406.322.5666
Email:  stwpackingco@yahoo.com
     We have national and state
award winning sausage and
smoked meats.  All meat is Montana
raised, slaughtered and processed
at our USDA plant.

Stratton’s Butcher Block
Susan Stratton, Owner
Scott Tooke
PO Box 35
Roundup MT  59072
Phone:  406.323.1810
Fax:  406.323.1825
Email:  sue@midrivers.com
     Beef, bison, game and pork
sausage; beef and bison jerky.

White’s Wholesale Meats Inc.
Robert White, President
1208 Terrace Lake Rd
Ronan MT  59864-9813
Phone:  406.676.0082
Fax:  406.676.0081
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Montana Mountain Smoke, Inc.
Kim Waltee, President
10 Elkhorn View Dr
Montana City MT  59634
Phone:  406.449.4755
Fax:  406.449.4755
Email:  smkfish@aol.com
     All products are natural with no
preservatives added.  Smoked
Salmon is wild salmon obtained
from Alaska which is also used in
the Salmon Spread.  Our products
are never frozen after they are
smoked to maintain our high
quality standards.  Salmon spread,
smoked fish and salmon spread,
smoked sockeye salmon and trout.

Norskstar Seafood
Kirk Thomas, Owner
Tracey Thomas
333 Haskill Basin Rd
Whitefish MT  59937
Phone:  406.862.0519
Email:
ktthomas@aboutmontana.net
     Norskstar seafood — family
owned and operated since 1991.
Quality Alaskan seafood, complete
line — custom cut and packaged -
fresh or frozen — shipped
nationwide.

Fish & Seafood _________ Mountain Lake Fisheries
Ron Mohn, Owner
PO Box 1067
Columbia Falls MT  59912
Phone:  406.892.2247
Fax:  406.892.2077
Email:  mtlkfish@whitefishcaviar.com
Website:  www.whitefishcaviar.com
     Our unique business orchestrates
the rod and reel harvest of
approximately 20,000 pounds of
lake whitefish annually from
Flathead Lake and Flathead River
in Northwest Montana.  Up to 60
independent commercial fishermen
supply our company.These fish are
processed mainly into boned,
skinless fillets.  Our fillets are
mainly wholesaled to restaurants
throughout Montana in vacuum
packed frozen form.  A byproduct of
this processing, our golden
whitefish caviar is slowly gaining
national recognition.  It is sold on
both a wholesale and direct retail
basis across the country.

Yellowstone Caviar
313 S Merrill Ave
Glendive MT  59330
Phone:  406.377.5601
Fax:  406.377.5602
Email:  chamber@midrivers.com
Website:
www.glendivechamber.com
     Processed  from paddlefish,
Yellowstone Caviar is the premier
among domestic caviars.
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Game & Alternative _____

Autumn Song Elk Ranch
Jeff Cuthbertson
Kim Cuthbertson
2320 Lower Valley RD
Kalispell MT  59901
Phone:  406.257.4234
Email:  autumnsong@centurytel.net
     Farm raised elk meat - born and
raised in Montana.  State inspected
and processed at Lower Valley
Processing.  No hormones, steroids
or antibiotics.

Big Timber Meats
Mike Sedgwick
Marybeth Sedgewick
PO Box 1092
Big Timber MT  59011
Phone:  406.932.5324
     Big Timber Meats is the only
state inspected plant to be certified
as organic.  We are certified for
slaughter and processing of beef,
pork and lamb, under an organic
label.

Little Rockies Meat Packing Co,
Inc.
Leonard Mingneau, Manager
Box 399
Malta MT  59538
Phone:  406.654.5538
Fax:  406.654.5564
Email:  lrmp@mtintouch.net
     All bison products are produced
from all grass-fed bison raised in
their natural environment.  Beef
jerky, Bison jerky and peppersticks.

Chalet Market of Montana
Lyn Stowers, President
6410 Jackrabbit Lane
Belgrade MT  59714
Phone:  406.388.4687
Fax:  406.388.1623
Email:  lyn@chaletmarket.com
Website:  chaletmarket.com
     Carefully selected meat
processed in small batches for a
mixture of “old world” and “old
west” tastes.  Natural hickory
smoked used.

Imperial Meats
Lamar Rase, VP of Operations
PO Box 7369; 3495 W Broadway
Missoula MT  59807
Phone:  406.543.5161
Fax:  406.543.0893
Email:  lrase@imperialmeats.com
Website:  www.imperialmeats.com

Montana Jerky Co.
Ron Vandevanter, Owner
180 Trap Rd
Columbia Falls MT  59912
Phone:  406.892.5643
Email:  info@montanajerkyco.com
Website:  montanajerkyco.com
     Beef and Bison jerky.

Ranchland Packing Co
Gary Wold, President
372 Basin Creek Rd
Butte MT  59701
Phone:  406.782.6371
Fax:  406.782.6371
Email:  gwold@earthlink.net
     We sell and process beef, bison,
hogs and lambs.  We are certified
organic for bison and sheep.
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Game & Alternative
cont. __________________

M & S Meats & Sausages, Inc.
Lucy Carlson, Owner/Manager-
Officer
86755 US Highway 93
PO Box 228
Rollins MT  59931-9704
Phone:  800.454.3414
Fax:  406.844.3497
Email:  info@msmeats.com
Website:  msmeats.com
     We are Buffalo, Elk, as well as
domestic meats specialists.  Custom
process all meats, poultry, fish, and
specialty requests.  Our jerkies are
world famous.  Our smoked meats
are award winning certified.  A few
of our unique retail produts include
cheese curds (white, yellow, onion
garlic - smoked or plain), a wide
assortment of huckleberry products
from candies to BBQ sauces.

Saddle Butte Custom Smoking
David A. Anderson, Owner
2520 38th St SE
Havre MT  59501
Phone:  406.265.8537
Email:  sadsmoke@mcn.net
     Custom smoked and retail,
bacon, ham, ribs, sausage, jerky,
snack sticks, fish, turkeys and pork
chops available by order.  Also
make 21 varieties using your boned
out meat.

Stratton’s Butcher Block
Susan Stratton, Owner
Scott Tooke
PO Box 35
Roundup MT  59072
Phone:  406.323.1810
Fax:  406.323.1825
Email:  sue@midrivers.com
     Beef, bison, game and pork
sausages; beef and bison jerky.

Big Timber Meats
Mike Sedgwick
Marybeth Sedgewick
PO Box 1092
Big Timber MT  59011
Phone:  406.932.5324
     Big Timber Meats is the only
state inspected plant to be certified
as organic.  We are certified for
slaughter and processing of beef,
pork and lamb, under an organic
label.

Imperial Meats
Lamar Rase, VP of Operations
PO Box 7369; 3495 W Broadway
Missoula MT  59807
Phone:  406.543.5161
Fax:  406.543.0893
Email:  lrase@imperialmeats.com
Website:  www.imperialmeats.com

Lamb _________________
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Bird Creek Ranch
Jim Kittredge, Owner
Cindy Kittredge
126 River Rd
Cascade MT  59421
Phone:  406.468.2160
Email:  birdcreek@montana.com
Website:  www.birdcreekranch.com
     Bird Creek meats come from
grassfed animals, raised stress-free
on a generational family ranch
known for its superior grass and
habitat.  The meat comes from
breeds known for their gourmet
qualities of mild flavor and natural
tenderness.  Highland beef and
Icelandic lamb.

Caroline Ranch Company
Karalee Bancroft
PO Box 632
Boulder MT  59632
Phone:  406.225.4280
Email:  carolineranch@earthlink.net
     All products distributed by
Caroline Ranch are certified
organic.  Beef is 100% grass-fed
black Angus.  Pork is pasture
raised.  Lamb is 100% grass-fed.
Bison is 100% grass-fed.  Poultry is
pasture raised.  Beef, pork, lamb,
bison, poultry, eggs, lentils, peas,
barley & flax.

Lamb cont. ____________ ET Poultry/ET Farms
Enrique Tipiani, Owner
7259 US Highway 89
Belt MT  59412-8250
Phone:  406.788.9901
Fax:  406.277.3004
Email:  enrique@3rivers.net
Website:
www.mtcountrymarket.com
     Poultry - free range, vegetable
diet, no antibiotics, no animal by-
product, all natural, free range in
summer months.

Hofeldt Premium Meats
Max Hofeldt
PO Box 957
Chinook MT  59523
Phone:  406.357.3610
     Both our beef and lamb are
raised and fed all natural here in
North Central Montana.  Processed
in a Federal Inspected Plant and
can be delivered or shipped
anywhere in the USA.

Lifeline Farm
Ernie Harvey, Manager
Stephen Elliott
2363 Chief Victor’s Camp Road
Victor MT  59875
Phone:  406.642.3943
Fax:  406.692.3873
Email:  lifelinefarm@msn.com
Website:  lifelinefarm.com
     Certified organic, locally
produced and processed, grass-fed.

Meat
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Lamb cont. ____________

Lolo Locker
Ted Meinzen, Owner
PO Box 148
Lolo MT  59847
Phone:  406.273.3876
Fax:  406.273.7191
Email:  TLMeinzen@aol.com
     Specializes in Montana raised
All Natural Beef, Pork, Lamb and
Bison available in our full service
meat counter.  Lolo locker also
carries a wide variety of made in
Montana food products such as
cheese, beer, wine, candies, sauces,
etc.

Montana Natural Lamb
Margaret Julson, Director
Gayle Ott
RR1 Box 146
Reedpoint MT  59069
Phone:  406.326.2327
Email:  sheep@mtintouch.net
Website:  www.shepherdranch.org
     Locally raised lambs, on grass
until one month before processed
— on grain the last month.

M & S Meats & Sausages, Inc.
Lucy Carlson, Owner/Manager-
Officer
86755 US Highway 93
PO Box 228
Rollins MT  59931-9704
Phone:  800.454.3414
Fax:  406.844.3497
Email:  info@msmeats.com
Website:  msmeats.com
     We are Buffalo, Elk, as well as
domestic meats specialists.  Custom
process all meats, poultry, fish, and
specialty requests.  Our jerkies are
world famous.  Our smoked meats
are award winning certified.  A few
of our unique retail produts include
cheese curds (white, yellow, onion
garlic - smoked or plain), a wide
assortment of huckleberry products
from candies to BBQ sauces.

Montana Western Flavors / C&K
Meats
Curt Gambill, Owner
Karla Gambill
PO Box 102; 1109 Front St
Forsyth MT  59327
Phone:  406.356.7660
Fax:  406.356.7666
Email:  ckmeats@montana.com
     Processing of “custom” beef,
lamb and pork.  State inspected
smokehouse products - beef snack
sticks, smoked cheese and gift
boxes, all Montana made.
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Lamb cont. ____________

Ranchland Packing Co
Gary Wold, President
372 Basin Creek Rd
Butte MT  59701
Phone:  406.782.6371
Fax:  406.782.6371
Email:  gwold@earthlink.net
     We sell and process beef, bison,
hogs and lambs.  We are certified
organic for bison and sheep.

Stillwater Packing Company
Dewey Emmett, Owner
Kathie Emmett
42 Hersrud Rd
Columbus MT  59019
Phone:  406.322.5666
Fax:  406.322.5666
Email:  stwpackingco@yahoo.com
     We have national and state
award winning sausage and
smoked meats.  All meat is Montana
raised, slaughtered and processed
at our USDA plant.

Stratton’s Butcher Block
Susan Stratton, Owner
Scott Tooke
PO Box 35
Roundup MT  59072
Phone:  406.323.1810
Fax:  406.323.1825
Email:  sue@midrivers.com

Pork __________________

Big Timber Meats
Mike Sedgwick
Marybeth Sedgewick
PO Box 1092
Big Timber MT  59011
Phone:  406.932.5324
     Big Timber Meats is the only
state inspected plant to be certified
as organic.  We are certified for
slaughter and processing of beef,
pork and lamb, under an organic
label.

Caroline Ranch Company
Karalee Bancroft
PO Box 632
Boulder MT  59632
Phone:  406.225.4280
Email:  carolineranch@earthlink.net
     All products distributed by
Caroline Ranch are certified
organic.  Beef is 100% grass-fed
black Angus.  Pork is pasture
raised.  Lamb is 100% grass-fed.
Bison is 100% grass-fed.  Poultry is
pasture raised.  Beef, pork, lamb,
bison, poultry, eggs, lentils, peas,
barley & flax.

John R. Daily, Inc.
Sig Skarland, Sales Manager
PO Box 16007
Missoula MT  59808
Phone:  406.721.7007
Fax:  406.721.1540
     Process pork bacon for food
service and retail — USDA
inspected.
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Pork cont. _____________

Chalet Market of Montana
Lyn Stowers, President
6410 Jackrabbit Lane
Belgrade MT  59714
Phone:  406.388.4687
Fax:  406.388.1623
Email:  lyn@chaletmarket.com
Website:  chaletmarket.com
     Carefully selected meat
processed in small batches for a
mixture of “old world” and “old
west” tastes.  Natural hickory
smoked used.

ET Poultry/ET Farms
Enrique Tipiani, Owner
7259 US Highway 89
Belt MT  59412-8250
Phone:  406.788.9901
Fax:  406.277.3004
Email:  enrique@3rivers.net
Website:
www.mtcountrymarket.com
     Poultry - free range, vegetable
diet, no antibiotics, no animal by-
product, all natural, free range in
summer months.

Imperial Meats
Lamar Rase, VP of Operations
PO Box 7369; 3495 W Broadway
Missoula MT  59807
Phone:  406.543.5161
Fax:  406.543.0893
Email:  lrase@imperialmeats.com
Website:  www.imperialmeats.com

Lifeline Farm
Ernie Harvey, Manager
Stephen Elliott
2363 Chief Victor’s Camp Road
Victor MT  59875
Phone:  406.642.3943
Fax:  406.692.3873
Email:  lifelinefarm@msn.com
Website:  lifelinefarm.com
     Certified organic, locally
produced and processed, grass-fed.

Lolo Locker
Ted Meinzen, Owner
PO Box 148
Lolo MT  59847
Phone:  406.273.3876
Fax:  406.273.7191
Email:  TLMeinzen@aol.com
     Specializes in Montana raised
All Natural Beef, Pork, Lamb and
Bison available in our full service
meat counter.  Lolo locker also
carries a wide variety of made in
Montana food products such as
cheese, beer, wine, candies, sauces,
etc.
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M & S Meats & Sausages, Inc.
Lucy Carlson, Owner/Manager-
Officer
86755 US Highway 93, PO box 228
Rollins MT  59931-9704
Phone:  800.454.3414
Fax:  406.844.3497
Email:  info@msmeats.com
Website:  msmeats.com
     We are Buffalo, Elk, as well as
domestic meats specialists.  Custom
process all meats, poultry, fish, and
specialty requests.  Our jerkies are
world famous.  Our smoked meats
are award winning certified.  A few
of our unique retail produts include
cheese curds (white, yellow, onion
garlic - smoked or plain), a wide
assortment of huckleberry products
from candies to BBQ sauces.

Montana Western Flavors / C&K
Meats
Curt Gambill, Owner
Karla Gambill
PO Box 102; 1109 Front St
Forsyth MT  59327
Phone:  406.356.7660
Fax:  406.356.7666
Email:  ckmeats@montana.com
     Processing of “custom” beef,
lamb and pork.  State inspected
smokehouse products - beef snack
sticks, smoked cheese and gift
boxes, all Montana made.

Ranchland Packing Co
Gary Wold, President
372 Basin Creek Rd
Butte MT  59701
Phone:  406.782.6371
Fax:  406.782.6371
Email:  gwold@earthlink.net
     We sell and process beef, bison,
hogs and lambs.  We are certified
organic for bison and sheep.

Saddle Butte Custom Smoking
David A. Anderson, Owner
2520 38th St SE
Havre MT  59501
Phone:  406.265.8537
Email:  sadsmoke@mcn.net
     Custom smoked and retail,
bacon, ham, ribs, sausage, jerky,
snack sticks, fish, turkeys and pork
chops available by order.  Also
make 21 varieties using your boned
out meat.

Stampede Packing Co
T.S. Laurens, Owner
Box 2096
Kalispell MT  59903
Phone:  406.755.3377
Fax:  406.257.1120
Email:  redneckpork@hotmail.com
     Manufacture “Redneck Brand”
products: Cottage Bacon, Hams,
and Sausages for retail and food
service distribution.
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Stillwater Packing Company
Dewey Emmett, Owner
Kathie Emmett
42 Hersrud Rd
Columbus MT  59019
Phone:  406.322.5666
Fax:  406.322.5666
Email:  stwpackingco@yahoo.com
     We have national and state
award winning sausage and
smoked meats.  All meat is
Montana raised, slaughtered and
processed at our USDA plant.

Stratton’s Butcher Block
Susan Stratton, Owner
Scott Tooke
PO Box 35
Roundup MT  59072
Phone:  406.323.1810
Fax:  406.323.1825
Email:  sue@midrivers.com

Caroline Ranch Company
Karalee Bancroft
PO Box 632
Boulder MT  59632
Phone:  406.225.4280
Email:  carolineranch@earthlink.net
     All products distributed by
Caroline Ranch are certified
organic.  Beef is 100% grass-fed
black Angus.  Pork is pasture
raised.  Lamb is 100% grass-fed.
Bison is 100% grass-fed.  Poultry is
pasture raised.  Beef, pork, lamb,
bison, poultry, eggs, lentils, peas,
barley & flax.

Poultry ________________

ET Poultry/ET Farms
Enrique Tipiani, Owner
7259 US Highway 89
Belt MT  59412-8250
Phone:  406.788.9901
Fax:  406.277.3004
Email:  enrique@3rivers.net
Website:
www.mtcountrymarket.com
     Poultry - free range, vegetable
diet, no antibiotics, no animal by-
product, all natural, free range in
summer months.

Imperial Meats
Lamar Rase, VP of Operations
PO Box 7369; 3495 W Broadway
Missoula MT  59807
Phone:  406.543.5161
Fax:  406.543.0893
Email:  lrase@imperialmeats.com
Website:  www.imperialmeats.com

LAM Custom Meats
Leroy Miller, Owner
3060 Allison Rd
St. Ignatius MT  59865
Phone:  406.745.4476
     Custom processing.  Chicken in
partnership with Gil Gal Farms we
process and take orders for all
natural, pasture raised poultry.
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M & S Meats & Sausages, Inc.
Lucy Carlson, Owner/Manager-
Officer
86755 US Highway 93
PO  Box 228
Rollins MT  59931-9704
Phone:  800.454.3414
Fax:  406.844.3497
Email:  info@msmeats.com
Website:  msmeats.com
     We are Buffalo, Elk, as well as
domestic meats specialists.  Custom
process all meats, poultry, fish, and
specialty requests.  Our jerkies are
world famous.  Our smoked meats
are award winning certified.  A few
of our unique retail produts include
cheese curds (white, yellow, onion
garlic - smoked or plain), a wide
assortment of huckleberry products
from candies to BBQ sauces.

Seder Ridge Turkey Farm
Pat Seder
2476 So 27 Road
Ballantine MT  59006
Phone:  406.967.2326
     All products are hand boned
made with no added fat or skin.
Turkey are processed with no
additives.

Poultry cont. ___________ Stampede Packing Co
T.S. Laurens, Owner
Box 2096
Kalispell MT  59903
Phone:  406.755.3377
Fax:  406.257.1120
Email:  redneckpork@hotmail.com
     Manufacture “Redneck Brand”
products: Cottage Bacon, Hams,
and Sausages for retail and food
service distribution.

Wild Rose Emu Ranch
Clover Quinn, Owner
284 Rose Ln
Hamilton MT  59840
Phone:  406.363.1710
Email:  wildrose@bitterroot.net
Website:  www.wildroseemu.com
     Emu Meat, steaks, fillets, 100%
ground Emu, 98% fat free, highest
in 15/20 nutrients of the seven
leanest meats by USDA.  Frozen.
Montana state inspected.  Gold foil
packaging.  Working on sausage
and jerky recipes.


